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PREFACE 


The Town of Ponce Inlet is known for its Lighthouse. This small town of 1500 residents is on the peninsula 
about 10 miles south of Daytona Beach. History was made here! Ponce de Leon sailed around the Inlet in 1515. At 
one time the father of one of our members was the Lighthouse Keeper. The residents take great pride in the Town 
and its lovely white-sand beach. The Town is well known for its charter fishing boats and shrimp boats. Many of 
the members of the Club have homes on the oceanfront, on the river, or on canals, many with patios and pools. 
Fishing from docks, private boats, or the surf is a favorite past time. Pool parties, dining and entertaining on the 
patio is a lifestyle. 

The Ponce Inlet Women’s Club was started in April 1966. The Club now has 51 members. The purpose of the 
Club is for a united effort for the welfare of the community, cooperation in working out the problems of the day, 
and the intellectual development of its members. Many of the recipes for salads and desserts in this book are 
served at the monthly club meetings. A covered dish luncheon is served at our annual June meeting, which 
provides the ladies with an opportunity to show off their culinary skills. 

— Doris Mausert 


Appetizers 


Toasted Olive Rolls 
Cheese Appetizers 

Hot Cream Cheese Puffs 
Hot Cheddar Cheese Puffs 
With Cocktails 
Cheeseburger Snacks 
Pizza Roll-Ups 

Sausage Balls 

Smoked Fish Dip 

Salmon Party Log 

Molded Crab Ring 

Broiled Shrimp Appetizers 
Quiche Lorraine 


TOASTED OLIVE ROLLS Doris Perreault 
Ya C. pitted ripe olives 
V2 Tsp. chili powder 
12 white bread slices, crusts removed 
1 5-0z. jar process sharp American cheese spread or 
Old English Cheese spread 
3 Tbsp. melted butter or margarine 


1. Cut olives into small pieces. 

Mash cheese with fork, blend olives and chili powder into 
cheese spread. 

2. Remove crusts from bread and lightly roll bread with rolling pin. 
Spread the cheese mixture on bread slices. Roll up each slice, 
jelly roll fashion. Fasten with toothpicks. 

3. Brush all sides of rolls with melted butter. Place close together 
on cookie sheet. 

4. Bake in pre-heated oven (450°) for 10 minutes or until golden. 
Cut each roll into 3 pieces. 

5. Cool; freezer wrap; freeze. 


TO SERVE: 

1. Unwrap frozen rolls and place on cookie sheet. 

2. Bake at 350° about 15 minutes or until hot. 

These are very good with cocktails and will keep at least a month 
in the freezer. If they seem a little dry, brush with melted butter 
before baking the second time. 


CHEESE APPETIZERS Nelda Baker 

1 loaf of Arnold's white bread 

Ya Ib. sharp cheddar cheese 

6 slices crisp bacon crumbled 

1 small onion chopped fine 

1C. mayonnaise 

2 Tsp. Worcestershire sauce 

Salt and pepper 

. Grate cheese. 

. Mix cheese well with rest of ingredients listed above. 

. Cut crusts off bread and spread bread with cheese mixture. 

. Cut each slice in four. 

. Place on cookie sheet and freeze, then put in plastic bags and 
store in refrigerator until needed. 

. Bake at 400 degrees for 10 minutes. Serve hot. 
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HOT CREAM CHEESE PUFFS Ellie Beckwith 
1 3-0z. package of cream cheese 

% Tsp. grated onion 

V4 C. mayonnaise 

1 Tbsp. chopped chives or green onions 
‘/a Tsp. cayenne pepper 

2 Tbsp. parmesan cheese 

Thin sliced white bread 

1. Combine all ingredients. 

2. Cut bread into fingers. 

3. Spread with cheese. 

4, Bake at 350° for 15 minutes. 


HOT CHEDDAR CHEESE PUFFS 

Ye C. butter 

2. cheddar cheese shredded 

1C. sifted flour 

‘ls Tsp. salt 

Ys Tsp. paprika 

1. Have cheese at room temperature. 

2. Blend butter and cheese until smooth. 

3. Sift flour, salt and paprika together. 

4. Blend dry ingredients with cheese mixture. 

5. Shape into 1 inch balls. 

6. Place on lightly greased baking sheet. 

7. Bake in preheated oven at 350° for 15 minutes or until puffed 
and browned. 
May be frozen. 


Ellie Beckwith 


With COCKTAILS Nelda Baker 
Thin Pepperidge Farm bread 

Cooked bits of bacon 

Creamy peanut butter 

1. Cut off crusts of bread 

2. Spread each slice of bread with peanut butter. 

3. Cut peanut butter bread into 4 pieces. 

4. Put chopped bacon bits on each square. 

5. Put into 400° oven for 10 minutes. 


CHEESEBURGER SNACKS 
20z. sharp American cheese 
1egg 
% C. soft bread crumbs 
2 Tbsp. chopped green onion 
1 Tbsp. water 
Ye Tsp. Worcestershire sauce 
Ya Tsp. garlic salt 
Ve LB. lean ground beef 
1. Cut cheese into 24 small cubes. 
2, Combine bread, egg, green onion, water, Worcestershire, garlic 
salt and dash of pepper. Mix in ground beef. 
3. Form into 24 meat balls, shaping each around cheese cube. 
4. Place on foil lined, 15¥2 x 10% x 1 inch baking pan. 
5. Bake at 375° for 10 to 15 minutes. 
Makes 24. 


Ellie Beckwith 


PIZZA ROLL-UPS 
2 packages refrigerated crescent rolls 
1 8-0z. can tomato sauce with onion 
1C. diced salami or pepperoni 
V2 C. shredded mozzarella cheese 
Ya Tsp. oregano 
1. Unroll the rolls; press perforations together to form 8 rectangles. 
2. Mix remaining ingredients. 
3. Place a spoonful of filling along long side of each dough 
rectangle. 
4. Roll up jelly-roll fashion, starting with long side. 
5. Seal. 
6. Cut in half; place seam side down on greased baking sheet. 
7. Bake at 375° about 15 minutes or until golden. 
Makes 16. 


Ellie Beckwith 


SAUSAGE BALLS 

2C. Bisquick 

1 Lb. sausage 

8 oz. sharp cheddar cheese (diced) 
Mix ingredients well. Roll into small balls. Bake on cookie sheet 
for 30 minutes in 350° oven. 
———— 


Ruth Prescott 


SMOKED FISH DIP 

Ye Lb. smoked fish 

1 medium onion 

1C. sour cream 

Ye C. mayonnaise 

Ye Tsp. seasoning 

Salt and pepper 

Pressed juice of one lemon 
Grind fish and onion together and mix with the remaining 
ingredients. 
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Martha Stone 


SALMON PARTY LOG 


One 1 Lb. can salmon 

1 802. package of cream cheese, softened 

1 Tbsp. lemon juice 

2 Tsp. grated onion 

1 Tsp. prepared horseradish 

Vs Tsp. salt 

Ys Tsp. liquid smoke 

Ye C. chopped pecans 

3 Tbsp. snipped parsley 

Drain and flake salmon removing skin and bones. Combine with 
the next 6 ingredients and mix thoroughly. Chill several hours. 
Combine pecans and parsley. Shape the mixture into a8” x 2” log 
and roll it in nuts and parsley mixture; again chill well. 

Can be prepared a day before serving. 


MOLDED CRAB RING (serve on crackers) 
1can cream shrimp soup (undiluted) 
6 oz. cream cheese 
Va C. onion, chopped 
Ve C. mayonnaise 
2 envelopes unflavored gelatin 
1C. cold water 
6% oz. crabmeat 
2 small cans shrimp 
1C. chopped celery 
Ye C. chopped olives 
1. Combine cheese, soup and onion in a pan and melt and stir. 
2. Remove from heat and blend in mayonnaise. 
3. In another pan combine water and gelatin, heat until dissolved. 
4. Combine this with the soup mixture. 
5. Stir well. 
6. Pour into mold. 
Make this the day before you plan to serve it. 
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Ruth Prescott 


BROILED SHRIMP APPETIZERS 
1C. sharp cheddar cheese 
1 Tsp. cream 
1 Tsp. Worcestershire sauce 
4-Y20z. can shrimp — shred 
la C. mayonnaise 
2 Tsp. grated onion 
1, Melt cheese over low heat. 
2. Add cream, Worcestershire. Mix well. 
3. Remove from heat. Add shrimp, mayonnaise and onion. 
4. Spread on crackers. Broil. 
Yield: about 2 dozen. 


Effie Tietze 


QUICHE LORRAINE 

Ye Lb. bacon 

Ya C. finely chopped onion 
Ye Lb. Swiss cheese 

3 eggs, beaten slightly 
2C. cream 

V2 Tsp. salt 

Cayenne 

Nutmeg 

1 prepared pie shell 


Saute onion in 1 Tbsp. bacon fat. 


Pour egg mixture into pastry shell. 


Sr Pens 


firm (about 20 minutes). 
Yield: Serves six. 


Cook bacon until crisp, then crumble. 


Sprinkle bacon, onion and cheese in pie shell. 
Mix together beaten eggs, cream, salt, cayenne, and nutmeg. 


Anne Denham 


Bake 10 minutes at 450°, then reduce to 325° and cook until 
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Salads 


Shrimp Salad 

Fresh Spinach Salad 
Cranberry—Sour Cream Salad 
Carrot Salad 

Christmas Layer Salad 

Creme De Cucumber 
Cranberry—Apple Salad 
Garden Slaw 

Exotic Turkey Salad 

Quick Roquefort Dressing 
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SHRIMP SALAD Ruth Prescott 


1 Lb. shrimp, cooked and cooled 

1C. diced celery 

Ve C. diced pineapple 

Ya C. pecans, chopped 

1¥2 C. mayonnaise 

1% Tsp. salt 

Ya Tsp. white pepper 

Juice of one fresh lime 

Mix all ingredients, except the chopped pecans. Sprinkle the 
pecans across the top of the salad. 


FRESH SPINACH SALAD Ruth Prescott 
Ye bag fresh spinach, torn into pieces 

Add: 

1 small can drained bean sprouts 

1 small can water chestnuts, drained and sliced thin 
2 hard-boiled eggs, cut up 

8 slices bacon, crisp and crumbled 

1 small onion, sliced thin and made into rings 
Dressing: 

1C. salad oil 

Ve C. wine vinegar 

Ye C. sugar 

¥ C. catsup 

Dash salt 

Blend well and serve with salad. 


CRANBERRY—SOUR CREAM SALAD Marion Roche 
2 3-0z. pkg. cherry-flavored gelatin 

2C. boiling water 

1 16-0z. can whole cranberry sauce 

1 pt. commercial sour cream 


1. Dissolve gelatin in boiling water; stir in cranberry sauce. 
2. Cool. Fold in sour cream. 
3. Pour into 6 cup mold. Chill until firm. 


Yield: 10 servings. This can easily be cut in half, serving 5 to 6. 


CARROT SALAD 

2 pkgs. carrots (slice thin) 

1 green pepper (chopped) 

1 onion (chopped) 

Ye C. salad oil 

1C. sugar 

1 Tsp. dry mustard 

1 Tsp. pepper 

1 Tsp. worcestershire sauce 
1 can tomato soup 

1. Boil sliced carrots in salted water until just tender. 
2. Drain 

3. Mix with other ingredients 

4. Let marinate 24 hours before serving 


Yield: 2 quarts. 


Marie Wagenhofter 


CHRISTMAS LAYER SALAD Doris Britton 

1 3-02. pkg. lime-flavored gelatin 

1C. boiling water 

Ye C. cold water 

1 8-Y%40z. can crushed pineapple (drained) 

2 3-02. pkgs. cream cheese (softened) 

1 3-0z. pkg. lemon flavored gelatin 

1C. boiling water 

1C. cold water 

1 3-0z. pkg. strawberry-flavored gelatin 

1C. boiling water 

1 17-02. can apricots, drained and pureed 

1. Dissolve lime gelatin in 1 C. boiling water. Stir in ve C. cold 
water and pineapple. Pour into an 11% x 7¥% x 1% inch pan. 
Chill until firm. 

2. Combine cream cheese and lemon gelatin. Mix thoroughly. Add 
1C. boiling water and 1 C. cold water. Cool. Pour over first layer. 
Chill until firm. 

3. Dissolve strawberry gelatin in 1 C. boiling water. Stir in apricots. 
Cool. Pour over lemon layer. Chill until firm. 


Yield: 12 to 15 servings. 


CREME DE CUCUMBER Edith Whitby 

2C. boiling water 

1 6-02. pkg. lime gelatin 

1 Tbsp. vinegar 

1C. mayonnaise 

1C. grated cucumbers 

1 Tbsp. grated onion 

1 Tbsp. horseradish 

1. Pour the boiling water over gelatin in a bow! and stir until 
dissolved. 

2. Add the vinegar and mayonnaise and chill until partially set. 

3. Whip until fluffy. 

4, Add remaining ingredients and place in mold. 

5. Chill until firm. 


Yield: 6 to8 servings. 


CRANBERRY—APPLE SALAD Libby Walker 

2 cans whole cranberry sauce 

2C. boiling water 

2 pkg. strawberry-flavored gelatin (3 oz. each) 

2 Tbsp. lemon juice 

Ve Tsp. salt 

1C. mayonnaise 

2C. diced apples 

Ye C. chopped walnuts 

1. Melt cranberry sauce over medium heat. Drain, reserving liquid. 

2. Mix together cranberry liquid, boiling water, and gelatin. Stir 
until gelatin is dissolved. 

3. Add lemon juice and salt. Chill until liquid mounds slightly on 
spoon. 

4. Add mayonnaise. Beat until smooth. 

5. Fold in cranberries, apples and nuts. 

6. Pour into 2-quart mold. Chill overnight. 
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GARDEN SLAW 

8 C. cabbage (cut fine with knife) 

2 carrots, shredded 

1 green pepper, sliced thin 

Ya C. chopped onion 

% C. cold water 

24 C. sugar 

24 C. vinegar 

2 Tsp. celery seed 

1¥2 Tsp. salt 

V4 Tsp. pepper 

1 pkg. unflavored Knox gelatin 

24 C. salad oil 

1. Cut cabbage, carrots, peppers and onion and sprinkle with ¥ C. 
cold water. Chill in refrigerator. 

2. Soften gelatin in remaining 4 C. water and let stand. 

3. Mix sugar, vinegar, celery seed, salt and pepper in saucepan 
and bring toa boil. 

4. Stir in gelatin mixture. Let stand until cool and until mixture 
begins to thicken. Beat well. 

5. When mixture is cool and thickened, add salad oil. 

6. Drain chilled vegetables and pour above mixture over them and 
Stir. 

May be served immediately or will keep in refrigerator for several 

days. An unusual slaw, good for large buffets. 


Kay Davies 
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EXOTIC TURKEY SALAD 

2 Qts. coarsely cut cooked white turkey meat 
1 can water chestnuts, 20 oz. 

2 Lb. seedless grapes 

2C. sliced celery 

2C. toasted slivered almonds 

3C. tart mayonnaise 

1 Tbsp. curry powder 

2 Tbsp. soy sauce 

1 can pineapple chunks 

1. Dice water chestnuts and mix with turkey. 
2. Add washed, stemmed grapes, celery, and 142 C. almonds. 

3. Mix mayonnaise with curry and soy sauce. 

4. Combine with turkey mixture; chill for several hours. 

5. Spoon into nests of Boston or Bibb lettuce. 

6. Garnish with remaining almonds and drained pineapple chunks. 


Yield: Serves 12 generously. 
This is perfect fora summer party. . .especially for a Bride! 


Evelyn Monaghan 


QUICK ROQUEFORT DRESSING 

1 pint Miracle Whip 

Ye pint sour cream 

1 large wedge Roquefort cheese 

1 Tbsp. vinegar 

1 to 3 garlic buds pressed (depending on size) 
1Tsp. sugar 

Dash of salt 

Press cheese with fork until well crumbled. Add remainder of 
ingredients. Especially good with a green salad. Dressing may 
thin somewhat. If it does, just add some more sour cream. 

Yield: % quart. 


Kay Davies 


Vegetables 


Stuffed Artichoke Hearts 

Sesame Potato Sticks 

Baked Pumpkin 

Puffy Corn Fritters 

Lo-Cal Stuffed Peppers in Tomato Sauce 
Crunchy Baked Beans 

Helen Goodwin’s Yellow Eye Baked Beans 
Baked Rice 

Rice Casserole 

Yummy Yams 

Broccoli Souffle’ 

Broccoli in Casserole 

French Fried Califlower 

Stuffed Zucchini Supreme 

Hot Tamale Pie 
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STUFFED ARTICHOKE HEARTS 


3cans artichoke hearts 

1 8-0z. can Italian bread crumbs (Progresso) 

1 8-0z. Wishbone Italian dressing 

1 hard-boiled egg 

Ve C. Romano grated cheese 

1. Mash hard-boiled egg very fine. 

2. Mix egg, bread crumbs and dressing well. Cover and refrigerate 
at least one hour; longer is better. 

3. Drain artichoke hearts well and cut in half. 

4. Stuff hearts with chilled dressing and refrigerate. 

These may be made a day ahead of time as the ingredients blend 

better the longer the hearts stand. Since this is a generous 

dressing recipe, there may be some left over. It freezes well and 

can be used for the same recipe later or as a topping on a 

casserole. These are very good served as a salad and especially 

good at cocktail time served with drinks. 


Doris Perreault 


SESAME POTATO STICKS Nettie Pott 

6 to 8 baking potatoes, peeled 

% C. sesame seeds 

ve C. melted butter or margarine 

Salt and paprika 

1. Cut potatoes into strips 1 inch thick. Sprinkle sesame seeds on 
wax paper. Dip potato sticks into melted margarine and coat 
one side with sesame seeds. 

2. Place sticks, seed side up, in a well greased baking pan. 
Sprinkle with salt and paprika. 

3. Bake at 400° about 40 minutes or until done. 

Yield: 8 Servings. 
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BAKED PUMPKIN Ann Evanou 
Small edible pumpkin 

1C. raisins 

2C. peeled and sliced apples 

1C. chopped pecans 

1 Tbsp. nutmeg 

1 Tbsp. cinnamon 

Ya C. sugar 

Cut top of the pumpkin off and remove seeds. Keep top. Mix above 
ingredients and stuff 7” hollowed out pumpkin. Bake at 350° for 1 
to 1¥2 hours until done. Use small amount of water in bottom of 
pan during baking. 

To serve, scoop out with a spoon the mixture and part of the 
inside of the meat of the pumpkin. 


PUFFY CORN FRITTERS Marion Roche 


1% C. all purpose flour 

1¥2 Tsp. baking powder 

% Tsp. salt 

1 Tbsp. sugar 

24 C. milk 

1 egg, well beaten 

1 can (15 0z.) whole kernel corn, well drained 

1. Sift together dry ingredients. 

2. Blend egg and milk. Add to dry ingredients. 

3. Stir in drained corn and drop from tablespoon into deep hot 
fat (375°). 

4. Fry until golden brown, 4 to 8 minutes. 

5. Drain on absorbent paper and serve with Maple syrup. 


Yield: 16 to 18 fritters. 
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LO-CAL STUFFED PEPPERS IN TOMATO SAUCE ___ Teresa Costantini 
1 Tbsp. olive oil 

1 8-0z. can tomato sauce 

1 clove garlic 

1 Tsp. oregano 

2 fresh basil leaves (optional) 

Salt and pepper to taste 


Heat oil in casserole or deep frying pan. Add garlic and heat in oil, 
do not brown. Add tomato sauce and above spices and have the 
mixture cooking on medium heat while preparing peppers. 

2 large bell peppers 

2 slices slim-line cheese in small pieces 

1 Tbsp. minced parsley 

Ys Tsp. garlic salt 

2 small eggs 

4 RyeKrisp crackers, crumbled 

1% C. lo-fat cottage cheese 

Salt and pepper to taste 

Wash and dry peppers, remove seeds and cut in half lengthwise. 
Mix above ingredients and stuff peppers with the mixture. Place 
peppers in casserole with the sauce and cook slowly for 1% 
hours. When cheese has thickened, spoon a little sauce over each 
pepper. Approx. 5 minutes before serving place ¥% slice of cheese 
over each pepper for extra flavor. 


CRUNCHY BAKED BEANS Effie Tietze 
2 cans (1 Lb. each) baked beans 

Ys C. diced celery 

Ys C. diced green pepper 

Ys C, chopped onion 

12 Tbsp. soy sauce 

1 Tbsp. brown sugar 

1 Tbsp. wine vinegar 

Ye Tsp. salt 

Ye C. toasted almonds 

Combine all ingredients except almonds in 1% Qt. casserole. 
Sprinkle almonds on top. Bake in 370° for 20 minutes. 


Helen Goodwin’s YELLOW EYE BAKED BEANS Chris DeWitt 

1 Lb. yellow eyes, soaked overnight, drained, and examined 

The following goes in bottom of bean pot: 

2 to 4 Tbsp. sugar 

¥2 Tsp. dry mustard 

Pinch of soda 

1 good sized onion 

Va to % Lb. lean salt port - scored and halved for top and bottom 
piece. 

Add the beans on top of the above and top with another good 

sized onion and the larger piece of pork. Cover with boiling water, 

Put in 250° oven and cook slowly all day adding water to cover as 

necessary. 


BAKED RICE Doris Perreault 
Y C. butter or margarine 

1C. raw rice 

1 can consomme 

1 can onion soup 

Cook rice in a heavy skillet in butter or margarine, stirring it until 
all rice is browned. Add consomme and onion soup. Cover tightly 
and place in 350° oven and bake 1 hour to 11% hours. 

This recipe may be doubled. It may also be reheated, and it freezes 
beautifully. 


RICE CASSEROLE 

1C. long grain rice 

1 can Campbell's beef broth 

1 can Swanson’s chicken broth 

% C. chopped onion 

1 small can sliced mushrooms with juice 
Ya stick butter, melted 

Mix all ingredients and bake in 425° oven for 40 minutes. Do not 
substitute any ingredients. 


Valda Timmons 
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YUMMY YAMS M. B. Roche 
4 Lbs. sweet potatoes, cooked and mashed 

Ye C. melted butter or margarine 

Ys C. Bourbon 

Va C. orange juice 

Ya C. firmly packed brown sugar 

% Tsp. salt 

Y2 Tsp. nutmeg and cinnamon combined 

Ye to ¥ C. pecan halves 

Combine all ingredients except pecans in a large bowl mixing well. 
Pour into greased 22 qt. casserole and arrange nuts around edge. 
Bake at 350° for 45 minutes. Make 8 to 10 servings. 


This recipe can be successfully cut in half. 


BROCCOLI SOUFFLE’ Ruth Prescott 
16 oz. cottage cheese - small curd 

10 oz. sharp Cracker Barrel cheese, diced 

1 package chopped frozen broccoli, cooked, drained and cooled 

6 eggs slightly beaten 

6 Tbsp. flour 

¥2 stick butter, cut up in pieces 

Fold together lightly until well mixed. Bake in 350° oven for 55 
minutes in a large casserole covered with foil ONLY. 

Will not fall and can wait an hour or two before serving. 


BROCCOLI IN CASSEROLE Anne Denham 
2 packages frozen broccoli - cooked and drained as per directions 
1can mushroom soup 

1 package cheddar cheese, shredded 

Topping: ¥2 package Pepperidge Farm dressing mixed with 4 Tbsp. 
melted margarine. 

Mix the first three ingredients, top with the dressing mix and bake 
for 30 minutes at 350° in a well greased baking dish uncovered. 


FRENCH FRIED CAULIFLOWER Ruth Prescott 


1 head of cauliflower, lightly cooked 

2 eggs, beaten 

1C. bread crumbs 

1 Tbsp. Parmesan cheese 

Clove garlic, finely minced 

2 Tbsp. chopped parsley 

2 Tbsp chopped celery leaves 

Salt and pepper to taste 

Cook cauliflower in salt water, drain and cool. Cauliflower should 
be only partially cooked, until crispy. Mix bread crumbs, cheese, 
garlic, parsley and celery in a bowl. Beat the eggs in a separate 
bowl and dip each cauliflower flowerette first in egg and then in 
crumb mix until well covered. Fry in hot oil until brown. 


STUFFED ZUCCHINI SUPREME 

4 medium zucchini 

va C. chopped onion 

1 Tbsp. margarine 

Ya Tsp. salt 

1¥%2 C. shredded Monterey Jack cheese 
2 Tbsp. chopped pimento 

7 oz. can wholekernel corn drained 
Dash pepper 

Parboil zucchini 10 minutes, drain. Scoop out centers, chop and 
drain. Saute onion in margarine. Stir in chopped zucchini, 1 C. of 
cheese, corn and pimento and seasonings. Fill zucchini shells. 
Place in 1144 x 7%" baking dish. Bake at 350° for 35-40 minutes, 
or until hot. Remove from oven and sprinkle with 2 C. cheese. 
Return to oven until cheese melts. 


This dish may be prepared in the morning or a day before serving. 


Doris Perreault 
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HOT TAMALE PIE Evelyn Monaghan 

2.cans tamales, drained and cut into 1 inch pieces 

1. can yellow cream style corn 

Y2 Tsp. chili powder 

Salt to taste 

8 oz. grated sharp cheddar cheese. 

1. Place tamale pieces in casserole; add corn, stir in cheese and 
put some on top. 

2. Bake 40 minutes until bubbling. 350° oven. 

Men like this and it’s good for a winter night with a green salad 

and French bread. 

Serves 6. 
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Poultry 


Chicken Casserole 

Breast of Chicken Paprika 
Bird of Paradise 

Chicken Noodle Casserole 
Oriental Chicken Wings 
Chicken Boned Breasts 
Parisian Baked Chicken 

Hot Chicken Salad Casserole 
Chicken—Beef Casserole 


Always cook with a smile — makes food taste GREAT! 


CHICKEN CASSEROLE Ellie Beckwith 
1 7-0z. pkg. creamettes, uncooked, or 7 oz. elbow macaroni 

1 can cream of mushroom soup 

1 can cream of celery soup 

1 8-0z. can mushroom pieces, drained 

v4 C. green pepper, diced 

1 med. onion, diced 

1 small jar pimentos, cut up 

Ve Lb. Velveeta cheese, cubed 

1 pint milk 

1 2% to3 Lb. chicken, cooked and cut in cubes 

Mix all ingredients together and refrigerate over night. 

Bake 1 hour at 350° 

Put cover on for first 15 to 20 minutes then remove. 

1 can French fried onions on top for last 3.minutes — gives a 
nice crunch! 
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BREAST OF CHICKEN PAPRIKA 

6 whole chicken breasts 

4 Tbsp. butter or margarine 

1 Lb. small white onions 

1C. chopped onion 

8 small carrots 

2C. dairy sour cream 

1 Can (10340z.) condensed chicken broth 

2 Tbsp. paprika 

2 Tsp. salt 

Vs C. flour 

Ye C. dry white wine 

1. Wash chicken breasts well; pat dry with paper towels. Cut each 
in half and remove skin; discard skin. Brown chicken pieces 
in 2 Tbsp. hot butter in large heavy skillet; remove as browned. 


Doris Perreault 
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. In same skillet saute whole and chopped onions in remaining 
butter until lightly browned. 

. Cut carrots into 1% inch pieces. Add to onions and saute 1 or 
2 minutes. Add undiluted chicken broth, paprika and salt. 

. Return chicken to skillet, overlapping pieces. 

. Bring to boiling; reduce heat and simmer, covered, 15 minutes. 
Rearrange chicken so top pieces are on bottom, for more even 
cooking. Simmer covered 25 minutes, or until chicken is tender. 

6. Remove chicken pieces to large freezer container. In small 

bowl, blend flour with wine to make a smooth paste. Stir into 
hot liquid in a skillet until smooth. Bring to boiling, stirring. 
Reduce heat and simmer 2 minutes. Pour sauce over chicken. 
Cool quickly. 

7. Freezer wrap and freeze. 

To Serve: Thaw in refrigerator overnight. Place chicken and sauce 

in large skillet; reheat gently. Remove chicken to serving platter. 

Slowly stir sour cream into gravy, heat but don’t boil. Pour over 

chicken. 

Yield: 8 to 10 servings. 
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BIRD OF PARADISE 

4 boned fryer breasts 

3eggs 

3 Tbsp. milk 

Ye Tsp. salt 

V2 C. grated Parmesan cheese 

Ye C. butter 

1C. cooking Sherry 

1. Beat eggs and milk together. 

2. Sprinkle salt over chicken. Dip chicken pieces in egg mixture, 
then roll in grated cheese. 

3. Heat butter in electric skillet to 300. Brown chicken on both 
sides. Add Sherry and cook at 225 for 45 minutes until tender. 

Yield: Serves 4. 


Doris Perreault 


Especially good served on a bed of wild rice. 


CHICKEN NOODLE CASSEROLE 


1(3¥2 Lb.) Chicken 

1C. chopped green pepper 

1C. chopped onion 

1C. chopped celery 

1 stick margarine 

V2 Lb. processed American cheese (cut in cubes) 

1 6-02. can sliced mushrooms 

1 10¥2-0z. can cream of mushroom soup 

1 4%-0z. package noodles 

1C. cheese crackers 

Boil chicken until done. Reserve stock. Cool chicken, remove all 
bones and cut in bite size pieces. Saute pepper, onion and celery 
in margarine until tender. Add cheese and stir gently until cheese 
is melted. Add mushrooms and chicken, blending well, then stir in 
soup. Mix well. Boil noodles in chicken stock, drain and combine 
with chicken mixture. Top with crushed cheese crackers and bake 
35-45 minutes at 350°. 
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ORIENTAL CHICKEN WINGS Ellie Beckwith 

12 chicken wings (or 2-3 LB. cut-up chicken) 

Ya C. soy sauce 

¥3 C. dry Sherry 

2/3 C. water 

4 Tbsp. brown sugar 

1 small onion, chopped 

1 Tbsp. celery salt 

1. Break wings in half, remove bony tips. 

2. Put in large sauce pan with soy sauce, Sherry, water, brown 
sugar, onion and salt. 

3. Bring to boil. Cover, reduce heat and simmer 45 minutes. Baste 
often. 

Serve either hot or cold. 


, PARISIAN BAKED CHICKEN 


CHICKEN BONED BREASTS 


8 boned chicken breasts 

3 oz. chipped beef 

1C. mushroom soup 

8 oz. sour cream 

8 slices of bacon 

1. Put chipped beef in bottom of pan. 

2. Wrap bacon around chicken breasts, then put them on top of 
chipped beef. 

3. Mix soup and sour cream and pour over the chicken and chipped 
beef. 

Bake 275° for 3 hours. 


Barbara Rhodes 


4 large or 6 medium chicken breasts 

1 can mushroom soup 

1C. sour cream 

24 C. broiled mushrooms 

V2 C. Sherry 

Salt, pepper, Beau Mode seasoning, paprika 

1. Place chicken skin side up in 11¥2 x7 x 2” pan. 

2. Season chicken with salt, pepper etc. to taste. 

3. Combine sour cream, soup, mushrooms and sherry, and pour 
over chicken. 

4. Sprinkle with paprika. 

5. Bake at 350° for 1 to 1% hours or until tender. 


Serves: 4-6. 


HOT CHICKEN SALAD CASSEROLE 
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Marie Wagenhoffer 


3 C. diced cooked chicken 

2 hard-cooked eggs, chopped 

4 0z. can sliced mushrooms 

% C. diced celery 

Ve C. slivered blanched almonds 

1 Tbsp. chopped onion 

102 oz. can condensed cream of chicken soup 
¥%_ C. mayonnaise 

1C. crushed potato chips 

1. 


OOaoONV 


In a large bowl mix together chicken, eggs, mushrooms, celery, 
almonds and onion. 


. Stir soup into mayonnaise. 


Toss lightly with chicken mixture. 

Turn into 8 x 8 x 2 inch baking dish. 

Sprinkle top with potato chips. 

Bake in 350° oven for 30 minutes or until heated through. 


Six servings. 
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CHICKEN—BEEF CASSEROLE 
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Nelda Baker 


1 jar of dry chipped beef 

1 box of Uncle Ben's Herb Rice, long-grain wild rice (6 0z.) 
Pieces of chicken 

Bacon 

Can of cream of celery soup 

Can of cream of mushroom soup 

1C. sour cream 

Shredded cheese 


Make it today, bake it tommorrow! 


Onan 


1. 9x12" pan, spray or oil the pan. 
2. 
3. 


Spread 1 jar of dry chipped beef, broken in pieces, in bottom of 
pan. 


. Over this spread contents of 1 box of Uncle Ben's Herb Rice 


(6 oz. box). 


. Place pieces of chicken over rice. 
. Spread the two cans of soup over above. 
. Put in refrigerator or bake right away at 275° for 3 hours. 


Twenty minutes before it is done spread 1 cup sour cream 
over it and a dash of paprika or shredded cheese, for looks. 
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Meats 


Barbecued Spare Ribs 
Hamburger Casserole 

Beef Bourguignonne 

Chili Con Carne 

Quick Soup 

Marinated Flank Steak 

Pizza Meat Loaf 

Swedish Meatballs 

Meatloaf 

Italian Sausages & Green Pepper 
Italian Cheese Casserole 
Braised Cheddar Beef Cubes 
Baked Pork Chops 

Beef Noodle Bake 

Neapolitan Pork Chops 

Baked Ham, Egg & Cheese Casserole 
Brown Lamb Stew 

Ham and Broccoli Casserole 
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BARBECUED SPARE RIBS 

4 Lbs. pork spareribs 

1C. catsup 

24 C. vinegar 

Ye C. brown sugar 

4 cloves garlic 

2 Tbsp. prepared mustard 

Y% C. soy sauce 

1. Place spareribs in large saucepan and barely cover with water, 
boil for 1 hour. Drain. 

2. Combine catsup, vinegar, brown sugar, garlic, mustard and soy 
sauce — brush on spareribs. Refrigerate until ready to use. 

3. Place ribs on grill 3 to 6 inches from heat. Brush with sauce. 
Cook until crisp and brown, about 15 minutes, turn and cook 
another 10 minutes more. 


Doris Suchcicki 


HAMBURGER CASSEROLE Bea Main 


1 Lb. hamburger 

1C. macaroni 

1 pkg. Lipton’s Onion soup 

1 jar Ragu sauce 

1 pkg. spinach 

Parmesan cheese and mozzarella cheese 

. Brown meat in frying pan. 

Cook 1 cup macaroni in onion soup, and drain. 
Cook 1 package spinach and drain. 

In casserole put one layer macaroni, one layer meat, 1 layer 
spinach, Ragu sauce and cheeses. Repeat layers. 


Bake in 350° oven until heated. 
Serves 8. 


Sena 
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BEEF BOURGUIGNONNE Doris Mausert 


3 Lbs. sirloin strip steak, weighed after removing all fat and bone 
2¥2 C, Burgundy wine, divided 

Ye Tsp. garlic powder 

% Tsp. thyme 

1 bay leaf 

Ys C. cooking oil 

3 Tbsp. flour 

1(10% 02.) can onion soup 

1% C. water 

6 carrots, cut into 1 inch pieces 

1 8-02z. jar small onions 

2 4-0z. cans button mushrooms 

2 Tbsp. butter 

Have beef cut 1% to 2” thick. Cut into 2 x 2” cubes. Combine 2 
cups wine with garlic powder, thyme and bay leaf and pour this 
over meat and marinate for 24 hours. To cook, drain steak pieces, 
reserving marinade. Dry beef on paper towel and sear in hot oil. 
Place beef in 2-quart casserole. Mix flour with oil remaining in 
skillet and add reserved Burgundy marinade, onion soup, and 
water. Stir constantly until mixture reaches high boil. Pour 
mixture over steak pieces, cover and cook at 300° for 2 hours. 
Beef should be very tender. Cook carrots, drain onions and drain 
mushrooms. Add vegetables and remaining Ye cup Burgundy to 
beef. Heat thoroughly. Serve immediately. Makes six serving. 


(Note: May be served with wide noodles. Add a green salad and, 
voila!) 
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CHILI CON CARNE 


1 Lb. ground beef 

Bacon drippings 

% C. chopped onions 

1*2¥2 size can of tomatoes (312 cups) 

1 #2 can of kidney beans (2¥2 cups) 

2C. water 

2 Tbsp. chili powder 

1 Tsp. salt or to taste 

Ys Tsp. pepper 

1. Melt 3 tablespoons bacon drippings and saute % cup of 
chopped onion in fat until tender. 

2. Add 1 Lb. ground beef, stirring until beef is cooked through. 
(3-5 minutes.) 

3. Add water, chili powder, salt and pepper, kidney beans and 
tomatoes. 

4. Cook slowly over low heat for at least 4 hours. Stir frequently. 
Or use slow cooker (crock pot). 

5. Spaghetti may be added last 20 minutes of cooking. Not too 
much, or it is dry. 

6. Serve with tossed green salad, garlic or rye bread. Dessert 
and coffee and that’s it! 


Audrey Hodges 


QUICK SOUP Ruth Prescott 
1 Lb. hamburger, browned 

1 can cream of celery soup 

1 can V-8 Juice (small) 

2. onions, chopped 

2C. carrots, chopped 

1C. green pepper, chopped 

2 Tbsp. sugar 

Salt and pepper 

1, Use blender to chop onion, carrots and pepper. 
2. Combine all ingredients and simmer 45 minutes. 
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MARINATED FLANK STEAK Candy Muller 

1 large Flanksteak as thick as possible 

8 Tbsp. Bourbon 

6 Tbsp. soy sauce 

2 Tbsp. Mazola oil 

2 Tbsp. vinegar 

V2 Tsp. seasoned pepper 

V2 Tsp. salt 

Y2 Tsp. minced garlic 

1. Mix all marinade ingredients in a large cup. Place flanksteak 
in large enough glass bowl to hold it flat, and pour marinade 
over it. Refrigerate, turning every hour or so for about six hours. 


2. When ready to serve, broil either on charcoal, or under grill five 


minutes each side for medium rare, eight minutes for medium 
well. 

3. Place on cutting board and slice thin against the grain with 
electric knife. Serves 4. 

Serve with a good mixed salad, pan fried potatoes and a glass of 


red wine. 
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PIZZA MEAT LOAF Rose Fanton 
1 10%4-0z. can tomato soup 

1% C. water 


Ye Tsp. oregano 

1 clove garlic (minced) 

1C. small bread cubes 

Y% C. finely chopped onion 

2 Tbsp. chopped parsley 

1 egg, beaten slightly 

1 Tsp. salt 

‘ls Tsp. pepper 

2.Lbs. ground beef 

2 or3 slices mozzarella cheese 

Blend soup, water, oregano and garlic in a bowl. Combine % cup 
soup mixture, add bread, onions, parsley, egg, salt and pepper; 
mix thoroughly with beef and shape into loaf. Place in shallow 
pan. Bake in 350° oven 1% hours. Remove from oven, spoon off 
fat. Pour remaining soup over loaf, top with cheese and bake until 
cheese is melted, and serve. 
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SWEDISH MEATBALLS 

1 Lb. ground beef 

4 LB. each ground pork and ground veal 

1C, milk 

1C. dry bread crumbs and ¥ grated raw potato 
1 egg, slightly beaten 

3 Tbsp. minced onion 

% Tsp. salt 

Ys Tsp. each pepper and nutmeg 

2 Tbsp. each butter and oil 

2 Tbsp. flour 

1 C. hot beef bouillon 

Ya C. light cream 

Have meats ground twice. Pour milk over bread crumbs; let stand 
until absorbed. Combine meats with bread crumb mixture, egg, 
onion, salt, pepper and nutmeg; mix well. Form into small balls. 
Heat half of butter and oil in large skillet, brown meatballs in 
several batches to avoid crowding the pan, adding more butter 
and oil as needed. When meatballs are browned all over, pour off 
all but 1 tablespoon fat in pan. Stir in flour, add bouillon slowly 
and bring to boil, stirring. Return meatballs to pan, reduce heat, 
cover pan and simmer 10 minutes longer. Stir in cream; cook until 
sauce returns to simmer. Serve from chafing dish. 


Serves 10 to 12. 


Kay Davies 
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MEAT LOAF 


1% Lbs. ground beef 

Y2 Lb. sausage meat 

1% C. milk 

% C. oatmeal 

1 green pepper, diced 

1 onion, diced 

1 Tsp. salt 

1 Tsp. garlic salt 

1 Tsp. sage 

Pepper 

1, Let meats stand at room temperature for an hour. 

2. Mix well, add milk, oats, (rub between hands to make fine), add 
other ingredients. 

3. Mix, and place in loaf pan. 
Bake at 350° for 1% hours, let set for a few minutes before 
serving. 


Marion Roche 


ITALIAN SAUSAGES & GREEN PEPPER Elsie Camisa 


1 Lb. Italian sausages 

2 green peppers, sliced 

4or5 sliced potatoes 

optional: 1 onion; 1 clove garlic 

1. Precook sausages; slice. 

2. Fry potatoes in olive oil to half done. 

3. Add green pepper and sliced sausages, brown lightly. 
4, Salt and pepper to taste. 


Serves 4. 
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ITALIAN CHEESE CASSEROLE 
First layer: 
2 Lbs. lean ground beef 
1Tsp. salt 
Y% Tsp. pepper 
1 mashed garlic clove 
Cook above in skillet until meat is no longer pink, spoon into 2 
quart baking dish. 
Second layer: 
2¥2 Lb. zucchini or yellow summer squash, cooked and mashed 
1 medium onion, chopped fine 
2 Tbsp. butter 
1C. shredded mild cheddar cheese 
Whip above into squash, spoon over ground beef layer. 
Third layer: 
2eggs 
2C. cottage cheese 
2 Tbsp. parmesan cheese 
Beat eggs until light, fold in cottage cheese, spoon over squash 
layer. Sprinkle the grated parmesan cheese. 
Bake at 350° degrees 35 - 40 minutes, or until set. 


Janet Reising 


BRAISED CHEDDAR BEEF CUBES 
2¥2 Lbs. boneless beef, cut in 1% inch pieces 
Ys C. flour 

1Tsp. salt 

Y% Tsp. pepper 

3 Tbsp. Crisco oil 

2 beef bouillon cubes 

1 large onion, chopped 

V2 Tsp. celery seed 

% C. water 

1 can (15-0z.) tomato sauce 

2 Tbsp. brown sugar 

402. sharp cheddar cheese, grated 
8 oz. fresh mushrooms, halved 


1. Combine flour, salt and pepper, dredge beef in flour and brown 
in Crisco. Pour off drippings. Add bouillon cubes, onion, celery 
seed and water to the meat, cover and cook slowly for 1 hour. 

2. Add tomato sauce and brown sugar and continue cooking 
slowly 20 minutes or until meat is tender. 

3. Add cheese and mushrooms and continue cooking 10 minutes 
more. 


Serves 6. 


Doris Suchcicki 


BAKED PORK CHOPS Marion Roche 


Thick sliced pork chops 

Sliced lemon 

1 Tsp. brown sugar for each chop 

4. Place one slice lemon on each pork chop and 1 Tsp. brown sugar. 

2. Pour around the chops ‘2 C. ketchup, mixed with scant Y2 cup 
water. 

3. Cover and bake slowly (300-325°) for two hours. 
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BEEF NOODLE BAKE Kathy Symanski BAKED HAM, EGG & CHEESE CASSEROLE Doris Suchcicki 
2% Lbs. ground chuck or round 12 oz. cooked ham cut into cubes (2 cups) 

1 large onion 6 C. diced French or Italian bread 

1 Tsp. sugar 1% C. coarsely grated sharp cheddar cheese 

1¥e Tsp. salt 4 large eggs 

1 Tsp. pepper 2% C. milk 

1 Tsp. Accent ‘ls Tsp. nutmeg 

8 oz. tomato sauce 1¥2 Tsp. butter or margarine 

1 3-0z. pkg. cream cheese Ya Tsp. paprika 

ve pint sour cream (1 C.) 1. In large bowl, mix ham, bread and 1 cup of the cheese (may be 
1 pkg. (8 oz.) narrow noodles (cooked) covered and refrigerated until next day). 


TOPPING: Grated cheddar cheese 2. In medium sized bowl beat eggs with milk and nutmeg. Pour 
Paprika over bread mixture and toss to mix. 

1. Brown meat in pan with salt, no oil. 3. Let stand 15 to 30 minutes. 

2. Add rest of ingredients. 4. Heat oven to 350°. 

3. Put in 3 quart casserole and top with grated sharp cheddar 5. Use butter to grease an 8 inch square baking dish. Turn bread 


cheese and paprika. mixture into dish and sprinkle remaining cheese, top with 
Bake 350° for 1¥2 hours. Excellent when reheated. Serves 8 - 10. paprika. 
ee 6. Bake 55 to 60 minutes until cheese is melted and a knife inserted 
NEAPOLITAN PORK CHOPS Catherine Nocerino in center comes out clean. 
6 rib or loin pork chops - % to 1" thick Serves 6. 
2 Tbsp. oil 


1 clove minced garlic 

ve C. canned tomatoes, sieved 

1 Tsp. salt 

Ys Tsp. pepper 

1 Lb. mushrooms 

2 green peppers 

3 Tbsp. white wine 

Heat oil in large heavy skillet, which has a tight fitting cover, add 
garlic and cook until lightly browned. 

Season pork chops with salt and pepper and add to skillet — 
slowly brown on both sides. 

Clean and slice mushrooms; chop peppers and add to chops, stir 
in slowly, tomatoes and wine. Cover skillet and cook over low heat 
1 to 1¥2 hours, depending on thickness of chops. Add small 
amounts of water as needed. Test for tenderness with fork. 

Serves 6. 


BROWN LAMB STEW Doris Suchcicki 

2¥e Lbs. lean boneless lamb, cut into 1% inch cubes 

Ya C. all-purpose flour 

2Tsp. salt 

Ya Tsp. pepper 

Ys C. margarine 

12 small white onions (peeled) 

1 Tsp. dried thyme leaves 

1 Bay leaf 

1. tomato juice (8 oz. can) 

1 Lb. carrots (5 or 6) pared and cut in half 

1 Lb. small new potatoes (about 8) cut in half 

1 Pkg. (10 02.) frozen peas 

3 Tbsp. fresh dill or parsley 

1. Brown floured lamb, in hot margarine, in a 5 or 6 qt. Dutch 
oven. Add onions to drippings which lamb was browned in, 
cook covered about 5 minutes. Return lamb to Dutch oven; 
add thyme and bay leaf, 2 cups water and tomato juice; stir 
to combine. 

2. Bring to boiling, reduce heat and simmer, covered 30 minutes. 

3. Add carrots and potatoes to lamb. Bring back to boiling point, 
reduce heat and simmer 45 minutes or until meat and vegetables 
are tender. 

4. Combine reserved flour mixture with % cup water, stir into 
mixture. Add peas. 

5. Remove bay leaf. 

6. Simmer covered 10-15 minutes until peas are tender. 

7. Turn into large serving dish. 


Serves 6 to 8. 


HAM AND BROCCOLI CASSEROLE Erma Doherty 

12 slices of Pepperidge Farm bread, thin 

% LB. (12 slices) sharp American processed cheese 

1 10-0z. pkg. broccoli, cooked and drained 

2C. diced ham 

6 eggs, slightly beaten 

3¥2 C. milk 

2 Tbsp. dried onions 

Ye Tsp. salt 

Ya Tsp. dried mustard 

Some dill weed 

1. Cut bread slices with doughnut cutter. Place scraps and centers 
on bottom of 9 x 13” baking dish. Cover bread scraps with 
cheese. Add layer of broccoli, then layer of ham. 

2. Arrange circles of bread on top of ham. Combine remaining 
ingredients and pour over top. Sprinkle with dill weed. 

3. Refrigerate for 6 hours or overnight then bake in 325° oven 
for 55 minutes. 
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Fish and Seafoods 


Lobster or Stone Crab or Alaskan King Crab 
en Casserole 

Hampton Crab Imperial 

Crab Imperial 

Creole Sauce (Shrimp) 

Salmon Loaf 

Bar-B-Qued Shrimp 

Sea Food Pilaf 

Shrimp Challe 

Shrimp and Mushroom Casserole 

Pan Boiled King Fish 
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LOBSTER or STONE CRAB or ALASKAN KING CRAB 
EN CASSEROLE Kay Davies 
Ys C. butter or margarine 
¥ C. thinly sliced carrots 
Ya C. finely chopped onion 
Ye C. minced cooked ham 
Ys C. all purpose flour 
Ys Tsp. salt and pepper 
a Tsp. basil 
Ya Tsp. thyme 
Ye bay leaf, crumbled 
2C. milk 
2 C. diced lobster or crab 
1 can (6 02.) sliced mushrooms, drained 
1. shredded brick or Swiss cheese (I prefer the Swiss cheese) 
Ys C. buttered bread crumbs 
1. Heat oven to 450°. Melt butter in large skillet. Add carrots, 
onion and ham; cook and stir until carrots are tender. 
2. Remove from heat. Stir in flour and seasonings. Cook over low 
heat, stirring until mixture is bubbly. Remove from heat. 
3. Stir in milk. Heat to boiling, stirring constantly. Boil and stir 
one minute. 
. Stirin lobster or crab and the mushrooms. 
Pour into ungreased 2 quart casserole. 
. Sprinkle with % cup of the cheese and top with crumbs. 
Sprinkle remaining cheese over top. 
Bake uncovered 5 minutes or until cheese is melted. 


Servings. 
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HAMPTON CRAB IMPERIAL Kay Davies 

1 Lb. backfin crabmeat Note: If you catch your own blue crabs in 
Ponce Inlet this is a heavenly way to eat them. 

Y2 Tbsp. pimento, chopped 

Ye Tbsp. green pepper, chopped 

1 Tbsp. butter 

Heavy cream sauce: 

4 Tbsp. butter 

5 Tbsp. all-purpose flour 

1C. milk 

Ye Tsp. salt 

1 egg yolk 

Y% Tsp. dry mustard 

1 rounded Tsp. capers, drained 

1¥2 Tsp. Worcestershire sauce 

Salt and white pepper to taste 

1C. mayonnaise, divided 

Paprika 


1. Pick over crabmeat. Refrigerate. 

2. Saute pimento and green pepper in butter. 

3. Make sauce by melting the butter in a heavy skillet, stirring in 
the flour, milk and salt. Stir until mixture is smooth and thick. 

4. Combine sauteed vegetables, cream sauce and other ingredi- 
ents except crabmeat, mayonnaise and paprika. 

5. Mix in % cup mayonnaise. 

6. Fold in crabmeat. 

7. Spoon into shells or shallow baking dishes and spread re- 
maining mayonnaise on top of each crab filling. 

375° oven for 30 to 35 minutes. 

Sprinkle with paprika and serve at once. 
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CRAB IMPERIAL L. Walker 


1 Tbsp. butter 

2 Tbsp. flour 

2C. milk 

Bread crumbs with melted butter 

Ye green pepper, diced 

1 egg, beaten 

1 Lb. crabmeat 

Salt and pepper to taste 

1. Make cream sauce, add beaten egg to sauce. 

2. Mix diced green pepper with crabmeat and stir into cream sauce. 

3. Put mixture into greased baking dish. Sprinkle the buttered 
bread crumbs over the top of Crab Imperial. 

4, Bake at 350° until golden brown. 


CREOLE SAUCE (SHRIMP) 

Shrimp, cooked and peeled 

Cooked rice 

1 large chopped onion 

Butter 

1#2¥2 can tomatoes (32 cups) 

1 green pepper, chopped 

1C. celery, chopped 

1 bay leaf 

Salt and pepper to taste 

1 Tsp. sugar 

1. Saute chopped onion in butter, not over 5 minutes. 

2. Add can tomatoes, green pepper, celery, bay leaf, salt, pepper 
and sugar. 

3. Cook slowly 45 minutes to 1 hour. If too thin and watery add a 
little thickening. 

4. Add shrimp and cook just long enough to heat through. 

5. Serve over mound of rice. 

Note: If desired, hot sauce may be added while sauce is cooking. 


Audrey Hodges 


SALMON LOAF 

1 tall can red salmon, including the juice 

2eggs 

1 slice white bread soaked in V2 cup milk 

1 Tbsp. mayonnaise 

1 Tsp. lemon juice 

Small amount salt and pepper 

1. Mix well. Pour into well greased one quart casserole (sprinkle 
bottom with paprika). 

2. Top with cornflake crumbs mixed with paprika and butter. 

3. 375° for 30 to 45 minutes. When knife is inserted, comes out 
clean. 

Note: If using pink salmon, sprinkle a little red color. 

For 6 people use 1 recipe. 

Leftovers — slice and heat lightly in butter. 


Adele Sussman 


BAR-B-QUED SHRIMP 

8-10 Lbs. Jumbo shrimp, peeled with tails left on 

Sauce: 

1 Lb. butter 

1 Lb. margarine 

6 oz. Worcestershire sauce 

1 Tsp. ground Rosemary 

4 lemons, sliced 

4Tsp. salt 

1 Tsp. Tabasco 

8 Tbsp. black pepper 

2 to 4 cloves garlic (optional) 

1. Inasauce pan melt butter and margarine. 

2. Add rest of ingredients and mix thoroughly. 

3. Divide shrimp between two large shallow pans and pour heated 
sauce over each. 

. Save several slices of lemon for garnish. 

. Cook in a 400° oven about 15- 20 minutes, turning once. 
Serve with plain French bread for dipping in sauce. 

if there is leftover sauce it freezes beautifully for a later time. 


Oop 
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SEA FOOD PILAF 

(almost all canned goods) 

% C. uncooked long grain rice 

2 Tbsp. butter 

1 3-02. can sliced mushrooms 

1 can condensed chicken rice soup 

1 7%2-0z. can crab meat (drained and flaked) 

1 4% or 5-oz. can shrimp (drained) 

Ys C. dry sherry 

1 Tbsp. instant minced onion 

1. In skillet brown rice in butter (about 5 min.) 

2. Add mushrooms (and liquid) and remaining ingredients. Turn 
into 1¥2 qt. casserole. 

3. Bake covered in moderate oven (350) for 55 minutes. 

4. Fluff with fork. Bake uncovered 5 min. longer. 

Serves 6. 


SHRIMP CHALLE 


2 Lbs. shrimp, cooked and cleaned 

5 tomatoes, peeled and cut in small pieces 

3 bell peppers, sliced 

2 Tbsp. water 

2 Tbsp. vinegar 

‘ls Tsp. pepper 

1 Tsp. salt 

1. Cook all ingredients except shrimp for 20 minutes. 
2. Add the shrimp and heat thoroughly. 

3. Serve over rice. 


Doris Perreault 
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SHRIMP AND MUSHROOM CASSEROLE Doris Perreault 

1 Lb. fresh shrimp, peeled and deveined 

1 10%-oz. can golden mushroom soup, undiluted 

1 1034-0z. can cream of shrimp soup undiluted. 

Vs C. white wine 

Ye C. butter or margarine, divided, melted 

2 Tbsp. grated parmesan cheese 

Ya Lb. fresh mushrooms, sliced 

1C. bread crumbs 

Cooked rice 

1. Saute shrimp and mushrooms in % cup butter about 2 minutes 
(until shrimp are pink on both sides). Add soup and wine and 
blend well. Spoon mixture into a shallow 2 qt. casserole. 
Combine remaining butter, Parmesan cheese and bread crumbs. 
Sprinkle over shrimp mixture. Bake at 350° for 30 minutes. 
Serve over hot rice. 

Note: This may be prepared early in the day and baked for the 

evening meal. Sometimes, instead of the Parmesan cheese, | use 

Pepperidge Farm Herb dressing and combine it with the butter: or 

the Pepperidge Farm Cornbread dressing. 


PAN BOILED KING FISH Martha Stone 
1¥%2 - 2 Lbs. King fish filet 

Place in large skillet, salt and pepper and place patties of butter 
on fish. Squeeze lemon juice over fish and put ¥3 cup of water in 
skillet; bring to boil. Then turn heat to low, cover and let simmer 15 
to 20 minutes, or unit! fish meat looks white. 

Cover with Sour Cream Sauce and put under the broiler until light 
brown. 

Sour Cream Sauce: 

1C. sour cream 

1 Tbsp. mustard 

V2 Tsp. lemon juice 

Salt and pepper 


Breads & Cookies 


10-Minute Sticky Buns 
Quick Butterscotch Buns 
New York Times Puffy Pancakes 
Virginia Batterbread 
Refrigerator Bran Muffins 
Six-Week Muffins 
Honey Delights 
Drop Suey Cookies 
Date Apple Bars 
No Bake Fudge Cookies 
Dream Bars 
Orange Balls 
Quick Bisquick Date and Nut Bars 
Nanima Bars 
Lemon Bars 

Seven Layer Bars 

Lemon Sour Squares 

Butterscotch Cookies 
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10-MINUTE STICKY BUNS Nettie Pott 


2 Tbsp. margarine or butter 

Y C. brown sugar 

M% C. raisins 

Ys C. chopped nuts 

V4 C. Karo corn syrup 

1 can (8 oz.) refrigerator biscuits 

1. Melt butter or margarine in pan (4 x 9). 

2. Combine next four ingredients and spread on bottom of pan. 

3. Place biscuits on mixture and bake at 450° for 10 minutes or 
until biscuits are golden brown. It is not necessary to pre-heat 
oven. 

4. Turn biscuits upside down on serving plate. 

Yield: 10 buns. 


QUICK BUTTERSCOTCH BUNS Elsie Camisa 
1 loaf frozen bread OR 

16 to 18 Rhodes frozen rolls 

1 pkg. butterscotch pudding (not instant) 

Ye C. melted butter 

Ye C. light brown sugar 

ve C. chopped pecans 


1. Break up bread dough into 26 small pieces, make into small 
balls and put into well greased Bundt or Angel food cake pan. 

. Sprinkle dry butterscotch pudding on top. 

. Mix butter and brown sugar and pour on top. 

. Sprinkle on chopped pecans. 

. Let raise 2 to 4 hours in warm place or overnight (not in 
refrigerator). Cover with towel or foil. 

. Bake 35 to 40 minutes in 350° oven. Turn out on large dish. Tear 
apart when serving. 
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NEW YORK TIMES PUFFY PANCAKE Elsie Camisa 
4 Tbsp. butter 
Ye C. flour 
Ve C. milk 


2 eggs, beaten lightly 

Pinch nutmeg, optional 

Juice 2 to 1 lemon 

2 Tbsp. confectioners sugar 

1. Heat oven 425°. Put butter in heavy iron skillet and place in 
oven to heat. 

2. Combine flour, milk, eggs, and nutmeg. Beat lightly leaving a 
little lumpy. 

3. Pour into skillet in bubbling melted butter. Bake 18 to 20 
minutes. 

4. Remove skillet from oven, sprinkle with lemon juice and sugar. 
Return to oven briefly and serve immediately. 


Serve with jelly, jam or marmalade. New York Times calls it David 
Eyre's Pancake. 


VIRGINIA BATTERBREAD Kay Davies 

Ye to % C. corn meal (white) 

1 Tsp. soda 

1 Tsp. salt 

2 Tbsp. sugar 

2C. buttermilk 

2 Tbsp. melted fat (bacon fat preferably) 

2 beaten eggs 

1. Mix dry ingredients. 

1. Add milk, eggs and fat. 

3. Cook in well buttered dish in pan of water for 35 to 50 minutes 
at 375 degrees. Use square flat pan. 

This bread should be served hot and eaten with a fork with your 

favorite jam or jelly. It should be a thick custardy consistency. 


REFRIGERATOR BRAN MUFFINS Nettie Pott 

1C. boiling water 

3C. All-Bran cereal 

1C. sugar 

Ya C. shortening 

2eggs 

2% C. all purpose flour 

2¥2 Tsp. soda 

Yo Tsp. salt 

2C. buttermilk 

% C. raisins 

1. Pour boiling water over 1 cup cereal. Stir to moisten. Set aside 
to cool. 

2. Cream sugar and shortening until light and fluffy. Add eggs one 
at atime, beating well each time. 

3. Combine flour, soda and salt and add to mixture. Then add 
buttermilk and stir lightly. 

4. Blend in cereal and water mixture and the remaining 2 cups 
cereal. Add raisins. Stir. 

5. Cover in refrigerator container and store in refrigerator. This 
will keep up to four weeks. 

6. When ready to bake, spoon batter into greased muffin tins. 
Bake at 400° for 20 minutes. 


Yield: About 2 dozen. 


SIX-WEEK MUFFINS Doris Britton 
2. Bran or Bran Buds or Grape Nuts 

4C. All Bran 

2C. boiling water 

1. shortening (Crisco Oil) 

2¥e C. sugar 

4 eggs, weil beaten 

5C. flour 

5 Tsp. soda 

1 Tsp. salt 

1% C. white raisins 

1 Qt. buttermilk 

. Mix first three ingredients well. 

Add next three ingredients and mix well. 

Sift flour, soda and salt together. 

Add raisins to dry mixture and then add buttermilk. 

Mix together and refrigerate. (Do not freeze.) 

Bake in muffin tins or crinkle cups at 350° for 25 to 30 minutes. 
Batter can be kept in refrigerator for 6 weeks. 
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HONEY DELIGHTS 

V2 C. honey 

V2 C. peanut butter 

1% C. vanilla wafers (finely crushed) 

Confectioner’s sugar 

1. Use rolling pin to crush vanilla wafers finely until you have 

1¥2 cups, 

2. Mix honey and peanut butter in a separate bowl and add the 
crushed wafers. 

. Form balls the size of walnuts. 

. Roll them in confectioner’s sugar. 

. Makes about 2 dozen. 


Marie Wagenhoffer 
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DROP SUEY COOKIES Kay Davies 


1%4 C. sugar 

3 eggs, well beaten with 1 Tbsp. water 

1 Tsp. vanilla 

Va Tsp. soda 

Ye Lb. candied cherries, chopped 

% C. butter 

Ye Lb. candied pineapple, chopped 

2% C. flour 

% Tsp. salt 

1% C. pecans or walnuts 

1. Cream butter and sugar. 

2. Add eggs, water, and vanilla. 

3. Mix flour, salt and soda. Add to butter and sugar and stir until 
smooth. 

4. Work in fruit and nuts until well mixed. 

5. Drop by teaspoonsful on well greased cookie sheet about 3 
inches apart. Flatten with fork dipped in milk or water. 

6. Bake 10 to 15 minutes in 350° oven or until light golden brown 
in color. 

This is an original recipe of Mildred Odum, step-mother of Gil 

Odum who designed the signs for the Town of Ponce Inlet and the 

Light House sign. 
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DATE APPLE BARS 


1% stick oleo 

2eggs 

Y2 Tsp. cinnamon 

Ye Tsp. salt 

2C. sliced apples 

1C. chopped dates 

2C. sugar 

2C. flour 

1 Tsp. soda 

1 Tsp. baking powder 

1C. chopped nuts 

Cream butter or oleo and sugar. 
Add eggs and then dry ingredients. 
Add apple, nuts and dates (will be thick). 
Spread mixture in a9 x 13 x 2 pan. 
Bake at 350° for 35 to 40 minutes. 


Kathy Symanski 
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NO BAKE FUDGE COOKIES Barbara Witt 


2C. sugar 
4 Tbsp. cocoa 
1 stick margarine 


¥2 C. milk 

Va Tsp. salt 

¥% C. peanut butter 

3C. oats 

1 Tsp. vanilla 

1. Combine sugar, cocoa, margarine, milk and salt into saucepan. 

2. Bring to boil until mixture forms balls when dropped in cold 
water (like fudge). 

3. Add peanut butter, oats and vanilla. 

4. Mix well and put in buttered tin. 

5. Allow to cool, then cut in squares. 


DREAM BARS Kay Davies 
1C. flour 

Ye C. butter or oleo 

ve C. brown sugar 

Mix well, pat in pan and bake 10 minutes, slow oven. 

1 C. brown sugar 

2 eggs, beaten 

1 Tsp. vanilla 

Ye Tbsp. flour 

Ve Tsp. baking powder 

Ya Tsp. salt 

1C. coconut 

Ve C. nuts, chopped 

Ye C. dates, cut 

Mix last ingredients and spread over first and bake 20 minutes in 
350° oven. 


ORANGE BALLS Edith Whitby 
1 12-02. box vanilla wafers 

1 C. powdered sugar 

1C. coconut 

1C. chopped nuts 

1 6-02. can frozen orange juice, thawed 
1. Roll wafers fine. 

2. Combine all ingredients and mix well. 
3. Form into small balls. 

4. Rollin additional powdered sugar. 
These can be frozen. 

Yield: 5 dozen. 
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QUICK BISQUICK DATE AND NUT BARS Nelda Baker 
Ya C. butter (% stick) 

% C. sugar 

1egg 

Cream these three ingredients together. Add: 

1% C. Bisquick 

Ye C. walnuts chopped 

1C. dates, cut up 

Grease 8 x 8 inch pan. Spread mixture on it. Bake at 350° for 24 
minutes. Cut in bars. Roll in confectioners sugar. (Last is optional) 


NANIMA BARS Doris Britton 


ve C. butter 

Y% C. white sugar 

5 Tbsp. cocoa (Hershey's Instant) 

1 Tsp. vanilla 

1egg 

2. graham cracker crumbs 

1C. coconut 

ve C. walnuts, chopped fine 

1. Put butter, sugar, cocoa, vanilla and egg in bowl over warm 
water. Stir until it resembles custard. Then add graham cracker 
crumbs, nuts and coconut. Pack into a 10-inch baking dish. 

2. Mix together % C. butter, 2 C. confectioner's sugar, ¥2 Tsp. salt, 
2 Tbsp. milk, 3 Tbsp. vanilla pudding powder. Let stand 15 
minutes, then spread over layer in bottom of baking dish. 

3. Melt 4 squares semi-sweei chocolate, 1 square bitter chocolate, 
and 1 Tbsp. butter. Spread over the top of the custard filling, 
while hot. Spread MUST be very thin. Add butter if needed. 

Cut into squares at room temperature. Chocolate will crumble if 

cut while very cold or frozen. 
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LEMON BARS Nelda Baker 
1¥a sticks of butter 

Ya C. powdered sugar 

1% C. flour 

Mix thoroughly as for pie crust and pat into a9 x 13 inch pan. Bake 
20 minutes at 325° 

Topping: 

3 eggs, beaten 

1% C. sugar 

4 Tbsp. lemon juice 

4 Tbsp. flour 

Add sugar to beaten eggs. 

Stir in remainder of ingredients. 

Pour over warm baked crust. 

Return to oven and bake 20 minutes longer. 

Cool. Sprinkle with powdered sugar. Cut into squares. 
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SEVEN LAYER BARS B. Rhodes 
Ya Lb. butter 

1C. crushed graham crackers 

1. shredded coconut 

6 oz. chocolate chips 

6 oz. butterscotch chips 

1 can condensed milk 

1 C. chopped nuts. 


. Inan8x 11 inch pan place butter and melt in 350° oven. 
Spread graham crackers over butter. 

Cover crackers with coconut. 

Sprinkle chocolate chip over coconut. 

Sprinkle butterscotch chips over chocolate. 

Drizzle condensed milk over all. 

Cover with chopped nuts. 

Bake in 350° oven for 30 minutes. Cool. 


Don’ t count calories or pennies for these bars. 
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LEMON SOUR SQUARES. Elsie Camisa 

% C. sifted flour 

Va C. butter or oleo 

2eggs 

1C. brown sugar 

% C. shredded coconut 

Ya C. chopped nuts 

‘Is Tsp. baking powder 

V2 Tsp. vanilla extract 

1 Tsp. grated lemon rind 

1¥2 Tbsp. lemon juice 

2/4 C. confectioner’s sugar 

. Mix together flour and butter to fine crumbs. 

. Sprinkle evenly in 11 x 7 pan. 

. Bake at 350° for 10 minutes. 

Beat eggs and mix in the brown sugar, coconut, chopped nuts, 

baking powder and vanilla. 

5. Spread on first mixture as you take it from the oven. 

6. Return to oven and bake 20 minutes longer. 

7. Mix lemon rind and juice, add sugar. Blend. Spread over top 
as soon as pan is taken from oven. 

8. Cool and cut into squares. 
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BUTTERSCOTCH COOKIES Nettie Pott 
2 C. brown sugar 

1 (scant) C. butter 

2eggs 

1 Tsp. cream of tartar 

1Tsp. soda 

1 Tsp. vanilla 

4C. flour 

1C. nuts 

1. Mix and form into rolls. 

2. Leave in refrigerator overnight. 

3. Slice next morning and bake 325° about 10 or 15 minutes. 
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Pies, Cakes & Desserts 


Lemon Bisque 

Golden Fruit Freeze 
Fruit Cocktail Cake 

Date Pudding 
Carrot-Almond Torte 
Famous Lindy’s Cheesecake 
Rhubarb Torte 

Pineapple Upside Down Cake 
Pineapple Ice Box Cake 
Apple Crisp 

Tipsies 

Dream Cakes 

Banana Split 

Sugared Grapes 
Peaches and Cream 
Escalloped Pineapple 
Grand Marnier Cake 
Tangelo Chiffon Pie 
Impossible Pie 

New England Squash Pie 
Key Lime Pie 

Rum Chocolate Pie 


r aa r r ‘pom 


LEMON BISQUE Doris Mausert 
1 pkg. lemon gelatin 

1% C. boiling water 

Juice and rind of 1 lemon 

Ye C. sugar (or V2 C. white corn syrup) 

1 large can evaporated milk 

Any kind of fruit and nuts, if desired 

2¥2 C. rolled vanilla wafers 


Dissolve gelatin in boiling water and add lemon juice, rind, and 
sugar (or corn syrup). Let mixture harden, then beat. To this add 
beaten condensed milk, nuts and fruit. If the can of milk is kept 
cold, it will beat more readily. On the bottom of an oblong cake tin 
sprinkle Y2 of the rolled wafers, pour in the above mixture and on 
top of that sprinkle the remainder of the wafer crumbs. Let stand 
in the refrigerator overnight. To serve, cut in squares. 


GOLDEN FRUIT FREEZE 

1 11-0z. can mandarin oranges 

1 834-0z. can crushed pineapple 

Vs C. sugar 

1C. small curd cream style cottage cheese 

1 2-0z. pkg. Dream Whip 

Y2 C. milk 

1 Tsp. vanilla 

1 Tbsp. to % C. mayonnaise 

1. Combine fruits and sugar, mix well. 

2. Combine cottage cheese, Dream Whip, milk and vanilla and 
beat smooth with electric mixer. 

3. Fold in fruit and mayonnaise. 

4. Putin8x 8x 2 pan and freeze. 

5. To serve let stand at room temperature 15 minutes. 


Kathy Symanski 


Makes 8 large servings. 
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FRUIT COCKTAIL CAKE Gladys Davis 
2C. plain flour 
2C. sugar 
2C. fruit cocktail (juice and all) 
2eggs 
2Tsp. soda 
Ya stick oleo 
Ye C. brown sugar 
1C. nuts 


1. Put first 5 ingredients in a big mixing bowl and stir about two 
minutes by hand. 

2. Pour into big buttered baking pan. 

3. Melt oleo and add brown sugar and nuts. 

4. Mix well and sprinkle over batter in pan. 
DO NOT MIX! 

5. Bake 300° for about 30 minutes. 

Icing: 

% C. brown sugar 

Ye C. canned milk 

1C. coconut 

1 stick oleo 


Mix well and cook until it comes to a good boil. Spread over cake. 


DATE PUDDING Nettie Pott 
3 egg whites 

1C. sugar 

1 Tsp. baking powder 

4 Tbsp. cracker meal 

1 C. chopped dates 

1C. nuts 


1. Beat three egg whites until stiff. 

2. Mix all remaining ingredients into the egg whites. 

3. Bake at 350° about 25 minutes. 

This will appear crusty, so break into pieces then put into goblets. 
Top with ice cream. 


CARROT-ALMOND TORTE Doris Mausert 


2C. thinly sliced carrots (about 6) 

1C. water 

Salt 

Sugar 

1 Pkg. (6 0z.) blanched almonds 

Ye C. flour 

1 Tsp. baking powder 

2 Tbsp. Orange Liqueur, divided 

6 eggs, separated 

1 Tsp. grated orange peel 

1% C. heavy cream 

Sliced unblanched almonds (optional) 

Put carrots, water and ¥ teaspoon each salt and sugar in 
saucepan. Cover and cook over low heat until carrots are very 
tender, about 30 minutes. Meanwhile whirl blanched almonds, half 
at a time, in blender until ground to coarse meal. Mix with flour, 
baking powder and a pinch of salt; set aside. Drain carrots if any 
liquid remains and whirl in blender with 1 tablespoon liquer, set 
aside. In large bowl of mixer beat yolks until very light. Gradually 
beat in 1¥ cups sugar until mixture is fluffly and pale ivory color. 
With rubber scraper, lightly but thoroughly, blend in carrots, 
orange peel and almond mixture; set aside. With clean beaters, in 
small bowl of mixer, beat egg whites until peaks are stiff but not 
dry. Gently fold big spoonful of whites into batter, then fold in 
remainder. Turn into 2 greased, floured 9-inch pans. Bake at 325° 
35 to 40 minutes. Cool on rack. Whip cream and 1 tablespoon 
liquer to soft peaks. Spread half between layers and remaining 
cream pipe rosettes or drop dollops on torte. 

NOTE: This is a moist old-world cake that contains no fat and 
only Yz cup of flour. 
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FAMOUS LINDY’S CHEESECAKE Elsie Camisa 


Ve C. fine cake or graham cracker crumbs 

Grated rind of 2 lemons 

Grated rind of 1 orange 

1%2 TEBp. cream cheese “2. «#* 

1 Tsp. vanilla 

Ye C, heavy cream 

% C. plus 2 Tbsp. sugar 

4 large eggs 

2 Tbsp. sour cream 

Ys C. half and half cream 

1. Butter 8” (2” deep) round cake pan very generously and sprinkle 
on Y2 cup fine cake or graham cracker crumbs. Shake off excess. 
A spring form pan is best. 

. Put cream cheese in bowl of mixer. 

Add grated rinds and vanilia. 

Gradually add heavy cream and sugar. 

Beat on moderate speed only, never high. 

Add eggs one at a time, beat. 

. Beat in sour cream and half and half. 

. Pour mixture in pan, smooth surface. 

. Set pan in large pan and pour boiling water in large pan only. 
Place in oven. 

Bake at 375° for 134 hours until center does not quiver. Let stand 

until cool. 


Yield: 8 to 12 servings. 


OPNOMaYN 


r ly ly i r "6h =.hl eS UCU lle Ol ella ‘ra 
RHUBARB TORTE Ann Evanou Sift flour, baking powder, salt and cinnamon. Cream butter and 
Crust: add sugars gradually. Add eggs and beat together thoroughly. 

1% C. flour Add flour mix, alternately with milk. Spread evenly over pineapple 


2 Tbsp. sugar 

1 Tsp. baking powder 

Ye C. nutmeats 

2 egg yolks (beaten) 

Ye C. butter or oleo 

Mix as for pie crust and line a 10 x 8 x 2inch pan. 

Filling: 

3 to 4.C. rhubarb 

2 egg yolks (beaten) 

1% C. sugar 

5 Tbsp. flour 

Mix well and pour over crust. Bake at 350° for 45 minutes. Beat 
the egg whites with a little sugar (2 Tbsp. for each egg white). Beat 
to a stiff meringue. Spread over top of baked torte and brown in 
oven. 


PINEAPPLE UPSIDE DOWN CAKE 
Part 1: 

Ya C. butter 

Ya C. brown sugar (firmly packed) 
6 slices of pineapple 

Ys C. cranberries or cherries 

Melt butter in baking dish and add sugar. Cook and stir until sugar 
is melted. Arrange pineapple and cherries. 

Part 2: 

1% C. cake flour 

2 Tsp. baking powder 

Ya Tsp. salt 

¥% Tsp. cinnamon 

Vs C. butter 

Ya C. brown sugar (firmly packed) 

Va C. white sugar 

2 eggs slightly beaten 

¥2 C. milk 


Muriel L’Ecluse 


mix. Place collar of cherries around edge of pan, pressing slightly 
into batter. Bake in moderate oven 350° for 30 minutes or until 
done. Invert at once onto large serving platter. Serve hot. 


PINEAPPLE ICE BOX CAKE Kay Davies 
Lady fingers 

Ye Lb. butter 

1C. sifted confectioner's sugar 

6 egg yolks 

1C. crushed pineapple 

V2 Tsp. vanilla 

6 egg whites, stiffly beaten 

1C. whipped cream 


. Cream butter and confectioner's sugar. 

. Add yolks of 6 eggs, 1 at a time, mix well after each. 

. Add 1 cup crushed pineapple and vanilla. 

. Fold in 6 egg whites, stiffly beaten. 

. Line a spring form pan with lady fingers (halved). Those used 
on the sides should be cut at the bottom to fit flush. The tops 
make a picket fence effect. 

2. Alternately make layers of the lady fingers and the pineapple 

mixture, starting and ending with the cake. 

3. Place in refrigerator for at least 24 hours. 

4. Remove sides of pan and place on decorative plate with bottom 

of pan still in place. 

5. Fill top with whipped cream. 
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APPLE CRISP Marion Roche 

4C. peeled and sliced apples (about 5) 

Ve C. water and 1 Tsp. cinnamon, combined 

Ye C. butter or margarine 

1C. sugar 

% C. flour 

1C. heavy cream, whipped or 

1 pt. vanilla ice cream 

1. Butter casserole, turn in apples and cover with water and 
cinnamon. 

2. Blend butter, sugar and flour until crumbly. Sprinkle over apples. 

3. Bake at 375° for 35 to 45 minutes or until top is golden and 
apples are done. 

Serve warm with whipped cream or ice cream. 

Yield: Serves 4 to6. 
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TIPSIES Audrey Hodges 
1 6-02. pkg. (1 C.) semi-sweet chocolate morsels 

3 Tbsp. light corn syrup 

Ve C. bourbon 

Melt above ingredients over hot (not boiling) water. 


2¥2 C. crushed vanilla wafers 

Y2 C. powdered sugar 

1C. nuts, finely chopped 

1. Combine above three ingredients, add to first mixture and 
mix well. 

. Let stand for 30 minutes. 

. Form into 1 inch balls. 

Roll in granulated or powdered sugar. 

Let “ripen” in covered container at least several days, preferably 

longer. 

Yield: About 42 Dozen. 
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DREAM CAKES Anne Denham 
1C. flour 

ve C. butter 

Mix together, press in pan, and bake for 10 minutes in slow oven. 
2 eggs, beaten well 

1¥2 C. brown sugar 

2 Tbsp. flour 

V2 Tsp. baking powder 

Ve C. shredded coconut 

1C. chopped nuts 

Spread above ingredients (mixed well together) over the baked mix 
and bake 25 minutes longer at 350°. Cut in squares and cool. 
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BANANA SPLIT Anne Denham 


2. graham cracker crumbs 

Ys Lb. margarine, melted 

Mix and place in bottom of 9 x 13 glass pan. 

Cream filling: 

V2 Lb. butter or margarine, melted 

2.C. powdered sugar 

2eggs 

Beat last 3 ingredients for 15 minutes and place on top of crust. 
Slice 3 bananas and place on top of cream mixture. Add 1 large 
can crushed pineapple. Smooth over one medium sized container 
Cool Whip. Top with % C. cherries. Add 1 C. chopped nuts. 
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SUGARED GRAPES Edith Whitby 


Dip small bunches of grapes in slightly beaten egg whites, then 
rollin sugar. Place on wax paper until dry. 


Use within one day. 
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PEACHES AND CREAM CANDY MULLER 


2 cans of large peach halves 

1 Tsp. of pale sherry per peach 

1C. light brown sugar 

1 container of heavy whipping cream 

2 Tbsp. confectioner's sugar 

2 Tbsp. sherry 

Cocktail cherries 

1. Place peach halves, the hollow side up, in a baking dish. Fill 
each hole with sherry and sugar mixture. 

2. Place in preheated 375° oven for one hour. 

3. Pour rest of sherry and sugar mixture over peaches after 30 
minutes of the cooking time is gone. 

4. Whip cream stiff and carefully fold in the sugar and sherry. 

5. Serve peaches warm with ice cold cream topping. 

6. Garnish with a fresh or cocktail cherry. 

Serves 6. 
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ESCALLOPED PINEAPPLE 

4C. bread, cubed 

2C. sugar 

3eggs 

1 can crushed pineapple 

v2 C. milk 

Va C. melted oleo 

Bake at 300° to 325° for 45 minutes. 


GRAND MARNIER CAKE 


4 egg yolks 

1% C. sugar 

1 Tsp. vanilla extract 

Ye Tsp. finely shredded lemon peel (or grated) 
4 egg whites 

Ve Tsp. cream of tartar 

1 C. all-purpose flour 


Kay Davies 
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VY Tsp. salt 

1 miniature bottle Grand Marnier, or 8 Tbsp. 

1 recipe Cream Filling 

1C. whipping cream 

Ya Tsp. almond extract 

1. In small mixer bow! beat egg yolks at high speed of electric 
mixer about 5 minutes or until thick and lemon colored. 

2. Very gradually beat in sugar, vanilla, and lemon peel (about 
5 minutes). Wash beaters well. 

3. In large mixer bow! beat egg whites and cream of tartar until 
stiff peaks form (tips stand straight). 

4. Stir asmall amount of egg whites into yolks. Fold yolk mixture 
into remaining whites. 

5. Stir together flour and salt. Sift flour mixture, one-fourth at a 
time, over egg mixture and fold in. Spread batter into two 
greased and floured 8-inch round cake pans. 

6. Bake in 350° oven for 20 minutes or until cake tests done. 
Invert pans onto wire racks; cool cake completely in pans. 
Remove layers from pans. 

To assemble, split each cake layer in half horizontally. Place one 

slice, cut side up, on serving plate. Sprinkle VY of the Grand 

Marnier over the cake slice. Spread with ¥% of the Cream Filling. 

Repeat layers and sprinkling with liqueur and Cream Filling twice 

more. Top with final cake slice. Sprinkle the last % Grand Marnier 

over the top. Chill cake 5 to 6 hours. Just before serving, whip 
cream to soft peaks with ¥ Tsp. almond flavoring. Frost top and 
sides of cake. 


Cream Filling for Grand Marnier Cake: 

In saucepan combine ¥2 C. sugar, 1 Tbsp. cornstarch, and %4 Tsp. 
salt. Gradually stir in 1% C. milk.Cookand stir until thickened and 
bubbly. Cook and stir 2 minutes more. Gradually stir about 1 C. of 
the hot mixture into 4 slightly beaten eggs. Return all to hot 
mixture. Cook and stir until mixture thickens. Remove from heat; 
stirin 1 Tsp. almond extract. Place clear plastic wrap over surface 
of custard, cool to room temperature. Makes about 2 cups of filling. 
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TANGELO CHIFFON PIE 

1 Envelope (1 Tbsp.) unflavored gelatin 
Ya C. sugar 

Dash salt 

4 egg yolks 

Y2 C. lemon juice 

% C. tangelo or tangerine juice 
Ye Tsp. grated lemon peel 

V2 Tsp. grated tangelo peel 

4 egg whites 

Ya C. sugar 

1 Baked 9-inch pastry shell 
Whipping cream 


In saucepan thoroughly mix gelatin, Ye cup sugar, and salt. Beat 
together egg yolks and fruit juices; stir into gelatin mixture. Cook 
and stir over medium heat just till mixture comes to boiling. 
Remove from heat; mix in peels. Chill, stirring occasionally, till 
partially set. Beat eggs whites till soft peaks form. Gradually 
add 3 cup sugar, beating to stiff peaks; fold in the gelatin 
mixture. Pile into cooled baked pastry shell; chill 3 to 4 hours, or 
until firm. Garnish with whipped cream and tangelo sections. 
Makes 6 to 8 servings. 


Doris Mausert 
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IMPOSSIBLE PIE (Custard type) Barbara Witt 


2C. milk 

V2 C. Bisquick 

1C. sugar 

4eggs 

Ye Tsp. salt 

Ya stick margarine 

1 Tsp. vanilla 

Ye or more cup coconut 

1. Put all ingredients in blender, mix well a few minutes on high 
speed. Pour into ungreased 9 inch pie pan. Sprinkle with nutmeg. 

2. Bake 350° for 45-55 minutes. 

3. Serve warm or cold with whipped cream or Cool Whip if desired. 
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NEW ENGLAND SQUASH PIE 

1C. mashed or canned squash 

1C. brown sugar 

2 eggs well beaten 

1C. evaporated milk 

1 Tsp. cinnamon 

Y Tsp. ginger 

Ys Tsp. nutmeg 

9 inch unbaked pie shell 

1. Combine sugar, squash, eggs, milk, spices and a dash of salt. 

2. Pour into pie shell. Bake at 400° until of a custard consistency. 
About 30 minutes. 


Marion Roche 
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KEY LIME PIE Kay Davies 


1 pre-cooked 10-inch pastry shell or gramham cracker crust 
(as preferred) 
6 eggs, separated 
1 can sweetened condensed milk (Eagle Brand) 
Y2 C. key lime juice 
pinch salt 
2 Tbsp. grated lime or lemon rind 
2 Tbsp. sugar 
1 Tsp. cream of tartar 
Ya Tsp. lemon extract 
1. Beat egg yolks until creamy. 
2. Blend in condensed milk, then lime juice. 
3. Beat three minutes and pour into pastry shell. 
Meringue: 
Beat whites until stiff, together with salt and cream of tartar. Add 
sugar and extract slowly. Spread on pie. Sprinkle grated rind on 
top. Bake in moderate 325° oven for 15 minutes or until golden 
brown. 
These pies should be frozen. Remove from freezer about 20 to 30 
minutes before serving. Sour orange juice or the juice of the 
calamondin orange may also be used for these pies. This recipe 
came from the Green Turtle Inn in Islamorada in the Florida Keys. 
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RUM CHOCOLATE PIE 

1C. milk 

‘Is Tsp. nutmeg 

2 eggs, separated 

vs C. sugar 

‘ls Tsp. salt 

2 Tsp. gelatin 

4 Tbsp. rum 

Ve Lb. milk chocolate 

3 Tbsp. cold water 

1¥2 C. whipping cream 

1 Tbsp. sugar 

Ve Tsp. vanilla 

1 9-inch pie crust, baked 

1. Heat milk and nutmeg in double boiler. 
2. Beat egg yolks, sugar and salt until light. 
3. Pour hot milk over the eggs, stirring well. 
4 
5. 


Kay Davies 


. Return this mixture to double boiler and stir until it thickens. 

. Remove from heat and stir in gelatin which has been softened 

in cold water until it dissolves. 

Place pan in bowl of cracked ice and let mixture cool. 

7. Add 3 Tbsp. of rum and when mixture thickens, fold in beaten 
egg whites. 

8. Pour into cooled pie shell and place in refrigerator to chill. 

9. Place chocolate and cold water in double boiler. Stir until it 
melts. 

10.Cool slightly and add half of the whipped cream and 1 Tbsp. of 
rum. 

11.Add sugar and vanilla to the remaining whipped cream and 
spread it over the pie. Cover cream layer with chocolate mixture 
and chill thoroughly. 
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Jellies 
E y Carissa Jelly 
thee = Sea Grape Jelly 
ieee Cactus Jelly 
| | i Calamondin-Pineapple Marmalade 
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Swedish Glogg 
Kahlua 

Calamondin Liqueur 
Apricot Mist Punch 
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CARISSA JELLY Kay Davies 
Cover whole carissa plums with water. Cook until soft. Strain 
through jelly bag. Add 1 C. sugar to 1 C. juice and boil to 220° on 
jelly thermometer. Pour in sterilized jelly jars. 


SEA GRAPE JELLY Kay Davies 


Cover washed fruit with water and simmer until soft. Pour through 
jelly bag. Boil 4 C. juice with 4 C. sugar to 228° on jelly thermometer. 
Pour in sterilized jelly jars. 


CACTUS JELLY Kay Davies 


Pour boiling water over fruit of cactus and soak ¥2 hour to remove 
spines. (Fruit should be picked with tongs as they are very 
prickly.) Rinse fruit and if any spines remain, pour more boiling 
water on fruit. Cut fruit into quarters and boil about 10 minutes 
with a little water until soft, then strain through cheesecloth, (50 
large fruits make about 2’ cups of juice.) 

Add 1 package Sure Jell, bring it to a boil, then add 3 cups sugar, 
and bring again to a hard boil for 1 minute. Skim and pour into 
sterilized jelly jars. 


CALAMONDIN-PINEAPPLE MARMALADE Kay Davies 


7C. sugar 

3.C. chopped calamondin oranges 

1C. water 

1 #2can crushed pineapple 

2 Tbsp. lemon juice 

Ye bottle Certo 

1. Halve and seed fruit. 

2. Use electric blender on low speed to chop fruit with water until 
total equals 4 cups. 

3. Put all ingredients except Certo in large pot and bring rapidly 
to full boil, stirring constantly. Boil 1 minute. 

4. Add Certo. Remove from heat. Cool 7 minutes. Stir several 
times before pouring into jelly jars. 


Yield: Approximately 5 pints. 
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SWEDISH GLOGG Kay Davies 


12 blanched almonds 
6 whole cardamon pods 
2 sticks cinnamon 

3 whole cloves 

4C. raisins 

Ye C. currants 

10 dried apricots 

2 bottles Claret 

1 Lb. lump sugar 

1 bottle Vodka (quart) 
1C. Brandy 

2 bottles Port wine 


1. Put the first 8 ingredients into a saucepan and simmer for 


1¥2 hours. 

2. Strain the liquid and reserve the ingredients. 

3. Pour the liquid into a large deep pan. 

4. Place a cake rack across the top of the pan and arrange the 
lump sugar on it. 

5. Heat the Vodka and Brandy and pour over sugar. 

6. Now — flame. Light the liquid. It will take about 10 mintues to 
burn off sugar. 


7. Remove the rack and add the heated Port and all the reserve 


ingredients. 
8. When re-heating don’t take your eyes off the pot. If it gets 
too hot it could flame. 
Serve hot in coffee cups, putting a spoonful of raisins in each cup. 
An almond brings good luck for the coming year according to 
Swedish tradition. 


Yield: About 30 servings. 
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KAHLUA Ruth Prescott 
4C. sugar 
4C. water 
2 oz. instant coffee 
2 vanilla beans 
1/5 Vodka 
. Boil sugar and water for 5 minutes. 
. Remove from fire and add coffee. 
. Stir until coffee melts. Cool. 
. Slit vanilla beans and place in gallon jug. 
When coffee mixture is cool, add Vodka. Stir and pour into jug 
with vanilla beans. 
Shake once a day for 14 days, then drink. 
!wow! 
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CALAMONDIN LIQUEUR Kay Davies 
1 Qt. Mason jar 

Fill 24 with calamondin oranges, pierced with fork or ice pick. 

24 C. sugar 

Fill jar with cheap Vodka. 

Turn jar upside down each day for 21 days. 

Fruit may be used for a second batch, but use only about 2 cup 
sugar. 


APRICOT MIST PUNCH Edith Whitby 

1 can (46 02.) apricot nectar 

1 can (46 02.) pineapple juice 

3 cans (6 02.) frozen concentrate limeade 

3 bottles (28 oz.) ginger ale. 

1. Combine apricot nectar, pineapple juice, and concentrate for 
limeade in a punch bowl. 

2. Stirin ginger ale. 

3. Add ice cubes, float a few lime slices and whole strawberries 
on top. 

4. A bottle of Chablis may be added before the ginger ale if you 
wish. 4 
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